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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 
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AMENDMENT  NO«  1        AUGUST  1978 

TO 

IS :  7143-1973  SPECIFICATION  FOR 
CRAB  MEAT  CANNED  IN  BRINE 

Alterations 

(  Page  4,  clause  3.3«3y  line  7  )  —  Substitute  *  1  mg/kg  *  for  *  5  ppm  *. 
(  Page  5,  clause  4.7,  /ifw  2  )  —  Substitute  *  62  percent  'for  *  65  percent '. 
(  Page 5,  clause 5.1  •!,  /ine  2  )  —  Substitute  *  may  be  \mtd*  for  '  lined '. 
[  Page  6,  Tflftfc  1,  co/  3,  against  SI  No.  (v)  ]  —  Substitute « o-l  '/or  •  2  *. 
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Indian  Standard 

SPECIFICATION  FOR 
CRAB  MEAT  CANNED  IN  BRINE 

0.     FOREWORD 

0.1  This  Indian  Standard  was  adopted  by  the  Indian  Standards 
Institution  on  21r  December  1973,  after  the  draft  finalized  by  the  Fish 
and  Fisheries  Products  Sectional  Committee  had  been  approved  by  the 
Agricultural  and  Food  Products  Division  Council. 

0.2  Canning  of  crab  meat  has  been  started  in  the  country  on  a  moderate 
scale  for  export  as  well  as  internal  consumption.  It  is  hoped  that  the 
formulation  of  an  Indian  Standard  on  the  subject  would  help  in  defining 
the  quality  of  canned  crab  meat  in  a  better  way  and  would  help  in  pro- 
cessing and  canning  of  good  quality  crab  meat  in  the  country  under 
hygienic  conditions. 

0.3  Crab  meat  is  obtained  from  fresh  crabs.  The  crabs  are  washed, 
cooked  and  deshelled  and  crab  meat  after  blanching  is  canned. 

0.4  For  the  purpose  of  deciding  whether  a  particular  requirement  of  this 
standard  is  complied  with,  the  final  value,  observed  or  calculated, 
expressing  the  result  of  a  test  or  analysis,  shall  be  rounded  off  in 
accordance  with  IS:  2-1960*.  The  number  of  significant  places  retained 
in  the  rounded  off  value  should  be  the  same  as  that  of  the  specified 
value  in  this  standard. 


1.  SCOPE 

1.1  This  standard  prescribes  requirements  and  methods  of  sampling  and 
test  for  crab  meat  canned  in  brine. 

l.l.l  The  term  crab  shall  apply  to  the  edible  species  of  the  genera 
Scylla  and  Protunus. 

2.  TERMINOLOGY 

2*1  BluncMng — Heating  the  crab  meat  in  boiling  brine  for  an  adequate 
period  90  that  it  attains  the  characteristic  flavour  and  firm  texture . 

*Rule9  for  rounding  off  numerical  values  ( rms§d), 
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3.  REQUIREMENTS 

3*1  Hygienic  Requirements  —  The  material  shall  be  prepared,  filled 
and  processed  under  hygienic  conditions  and  only  in  premises  maintained 
in  a  thoroughly  clean  and  hygienic  manner  [see  IS: 4303  (Part  II)- 
1967*]. 

3.2  Raw  Material 

3.2.1  The  raw  material  used  for  preparation  of  canned  crab  meat  shall 
be  fresh  crabs  without  any  noticeable  injury. 

3.2.2  Vacuum  dried  salt  or  common  salt  conforming  to  IS  :  594-1962t 
shall  be  used. 

3.3  Preparation  and  Processing 

3.3.1  Species,  such  as  Scylla  serrata,  which  can  live  for  a  considerable 
time  outside  water,  shall  be  paralyzed  instantly  by  putting  them  in 
ice  water.  These  paralyzed  crabs  shall  be  packed  in  ice  for  a  minimum 
period  of  3  to  4  hours. 

3.3.1.1  In  the  case  of  species  like  Protunus  pelagiaiSy  which  die  in  a 
short  time  after  removal  from  water,  there  is  no  necessity  to  paralyze 
them.     These  crabs  shall  be  packed  in  ice  straight  away. 

3.3.1.2  The  crabs  packed  in  ice  as  mentioned  above  are  dressed  by 
removing  the  dorsal,  viscera  and  gills.  The  material  shall  be  washed  in 
potable  water  jets  to  remove  slime  and  dirt. 

3.3.1.3  The  crabs  so  cleaned  shall  be  precooked  for  sufficient  time. 
After  cooling,  the  meat  shall  be  separated.  The  claw  meat  and  body 
meat  shall  be  kept  separately. 

3.3.2  The  claw  meat  and  body  meat  separated  after  deshelling  shall  be 
properly  blanched  in  boiling  brine  containing  citric  acid,  if  desired. 
The  blanched  meac  shall  be  cooled,  and  filled  in  sulphur-resistant 
lacquered  cans  lined  with  parchment  paper.  The  packed  cans  shall  be 
iilled  with  brine  of  sufficient  strength  to  get  optimum  salt  concentration, 
mixed  with  adequate  quantity  of  acetic  acid  and  citric  acid  to  prevent 
bluing  and  blackening. 

3.3.3  The  cans  shall  be  exhausted  by  heat,  steam  or  mechanical 
process  and  sealed  in  hot  condition  by  double  seaming.  The  sealed  cans 
shall  be  processed  at  such  temperature  and  for  such  length  of  time 
as  will  ensure  adequate  sterilization  of  the  finished  product  without 
burnings  scorching  or  overcooking.  Water  used  for  the  cooling  of  cans 
shall  TO  maintained  in  clean  condition  and  shall  be  chlorinated  to 
maintain  a  minimum  residual  chlorine  concentration  of  5  ppm.  The 
meat  shall  be  packed  with  claw  meat  sandwiched  between  body  meat. 

*Cod«  for  MuiitMry  conditions,  handling  and  transport  in  fiih  industry:  Fart  II  Sanitary 
conditioni  for  firii  procatiing  units. 

tSpecificatxon  lor  common  salt  for  fith*curing  ( nviudi* 
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3*3.3*1  The  can  exterior,  specially  seams,  shaH.be  free  from  dents, 
rust,  perforations  and  distortions.  The  cans  shall  not  show  leaking, 
panelling  or  swelling.  The  interior  of  the  can  on  opening  shall  not  show 
any  visible  black  discolouration,  rusting  or  pitting  and  the  inside  lacquer 
shall  be  in  good  condition. 

3.3«4  The  packed  can  shall  be  adequately  filled  with  brine  of  sufficient 
strength  so  that  optimum  salt  concentration  is  obtained  in  the  product. 
The  filled  cans  shall  be  exhausted ,^eamed,  washed  and  processed  in  steam 
under  pressure.  The  heat  treatment  shall  be  for  such  a  length  of  time 
and  at  such  a  temperature  that  there  is  no  overcooking  and  at  the  same 
time,  the  cans  are  made  commercially  sterile.  The  heat  treated  cans 
shall  be  cooled  in  water  chlorinated  to  5  ppm  available  chlorine. 

4.  REQjUIREMENTS  FOR  FINISHED  PRODUCT 

4.1  The  contents  of  the  can  on  opening  shall  present  a  characteristic 
colour  and  odour  of  crab  meat  and  shall  not  give  any  foreign  odour. 

4.2  The  material  shall  be  free  from  scorched,  bitter  or  any  objectionable 
flavour. 

4.3  The  material  shall  be  free  from  stains,  dirt,  insect  or  hair  or  other 
extraneous  matter.  It  shall  be  free  from  veins,  membrane,  shell  particles 
and  pieces  of  appendages. 

4.4  The  material  shall  be  free  from  bluish  colour. 

4.5  The  material  shall  be  free  from  any  poisonous  and  deleterious 
substances. 

4.6  Preservatives  —  The  material  may  contain  the  preservatives  and 
firming  agents  permitted  under  Prevention  of  Food  Adulteration  Rules. 

4.7  Drained  Mass  of  the  Contents  —  The  drained  mass  of  the  contents 
in  each  canned  shall  be  not  less  than  65  percent  of  the  net  water  capacity 
of  the  can  as  tested  by  the  method  given  in  Appendix  B  of  IS  :2236-1968*. 

4.8  The  material  shall  also  conform  to  the  requirements  prescribed  in 
Tables  1  and  2- 

5.  PACKING  AND  MARKING 

5.1  Packing 

5.1.1  Packing  in  Cans — The  material  shall  be  packed  in  cans  uniformly 
coated  internally  with  sulphur-resistant  lacquer  and  lined  with  parchment 
paper.  These  shall  be  sealed  hermetically.  The  lacquer  used  shall  be 
such  that  it  does  not  impart  any  foreign  unpleasant  taste  and  smell  to  the 
contents  of  the  can  and  does  not  peel  off  during  processing  and  storage. 
The  lacquer  shall  not  be  soluble  in  brine  to  any  extent. 

^Specification  for  prawns/shrimp  canned  in  brine  (first  nvisioH ). 
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TABLE  1    REQUIREMENTS  FOR  GRAB  MEAT  CANNED  IN  BRINE 

( Omse  4.Q ) 

Sl           Charaotebistio 
No. 

RXQUIRBMSNT 

METHOD  OF  Tj&ST, 

RHOr  TO  Afpbkdix  of 

This 
Standard 

IS :  2168- 
197  !♦ 

IS:  2236- 
1968t 

(1)                        (2) 

(3) 

(4) 

(5) 

(6) 

i)    Vacuum  in  can  in  mm,  Min 

150 

— 

— 

A 

ii)     Sodium  chloride  in  brine, 
percent  by  mass,  Max 

2 

— 

— 

C 

iii)    Acidity  of  brine  as  citric 
acid  ( anhydrous )  percent 
(  m/9 ) ,  Max 

0-2 

~ 

" 

D 

iv)    Bacteriological  requirements 

To  satisfy  the 
test 

— 

G 

— 

v)     Acid  insoluble  ash,  percent 

2 

A 

— 

— 

by  mass,  Max 

♦Specification  for  pomfret  canned  in  oil  (Jirsi  revision  ). 
fSpecification  for  prawns/shrimp  canned  in  brine  ( first  revision  ) . 


TABLE  2    UMITS  OF  METALIIG  IMPURITIES  IN  GRAB  MEAT 
GANNED  IN  BRINE 

{Clause  ^.B) 

Sl 
No. 

Chabactbbistig 

Requirbmbnt 

Mbthod  of  Test, 
Ref  to  Appendix 
OF  IS:  2168-1971* 

(I) 

(2) 

(3) 

(4) 

i) 

Arsenic,  ppm.  Max 

1 

B 

iO 

Lead,  ppm.  Max 

5 

C 

iii) 

Copper,  ppm,  Max 

10 

D 

iv) 

Zinc,  ppm.  Max 

50 

E 

V) 

Tin,  ppm,  Max 

250 

F 

^Specification  for  pomfret  canned  in  oil  (first  revision  ) . 

5.1.2  The  cans  may  also  be  lacquered  externally  subject  to  agreement 
between  the  purchaser  and  the  vendor. 

5.1«3  Padcing  in  Cases  —  Unless  agreed  otherwise  between  the  purchaser 
and  the  vendor,  the  cans  shall  be  packed  in  cases,  strong  enough  to 
withstand  rough  handling  by  rail,  road  or  sea-transport  without  damage 
to  the  contents.  The  number  of  cans  in  each  case  shall  be  as  agreed  to 
between  the  purchaser  and  the  vendor. 
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5.2  Marking — The  labelling  of  the  cans  shall  be  done  either  by  printing 
or  lithographing  on  the  cans  themselves  or  by  attaching  a  label,  subject  to 
agreement  between  the  purchaser  and  the  vendor. 

5«2«1  The  can  and  label  together  shall  give  the  following  information: 

a)  Name  of  the  material  with  the  brand  name,  if  any; 

b)  Name  and  address  of  the  manufacturer  (optional  for  export 
purposes); 

c)  Minimum  net  mass  or  the  drained  mass  of  the  contents  of  the  can 
in  grams  (and  also  in  ounces,  if  required  by  the  purchaser, 
optional  for  export  purposes ); 

d)  Batch  or  lot  number  and  the  date  of  manufacture  in  code  to  be 
embossed  on  the  can; 

c)  List  of  additives  added;  and 

f )  Licence  number,  if  any,  under  which  the  manufacturer  has  been 
permitted  to  can  the  material. 

5.2.2  The  warranty  period  may  also  be  mentioned  on  the  label  subject 
to  agreement  between  the  purchaser  and  the  vendor. 

5.2«3  Each  container  may  also  be  marked  with  the  ISI  Certification 
Mark. 

NoTB  —  The  use  of  the  ISI  Certification  Mark  is  governed  by  the  provif ions  of  the 
Indian  Standards  Institution  (  Certitication  Marks )  Act  and  the  Kulei  and  Regu- 
lations made  thereunder.  The  ISI  Mark  on  products  covered  by  an  Indian  Standard 
conveys  the  assurance  that  they  have  been  produced  to  comply  with  the  requirements 
of  that  standard  under  a  well-defined  system  of  inspection,  testing  and  quality 
control  which  is  devised  and  supervised  by  ISI  and  operated  by  th€  producer. 
ISI  marked  products  are  continuously  checked  by  ISI  for  conformity  to  that 
standard  as  a  further  safeguard.  Details  of  conditions  under  which  a  licence  for  the 
use  of  the  ISI  Certification  Mark  may  be  granted  to  manufacturers  or  processors, 
may  be  obtained  from  the  Indian  Standards  Institution. 

C.  SAMPLING 

6«1  The  method  for  drawing  representative  samples  and  the  criteria  for 
conformity  shall  be  as  given  in  Appendix  E  of  18:2236-1968*. 

1.  TESTS 

7*1  Tests  shall  be  carried  out  as  prescribed  in  the  relevant  appendices 
in  IS: 2168-19711  and  18:2236-1968*  as  specified  in  col  4,  5  and  6  of 
Table  1  and  col  4  of  Table  2- 

7«2  Qjnality  of  Reagents — Unless  specified  otherwise,  pure  chemicals 
and  distilled  water  {see  IS :  1070-1960$ )  shall  be  used  in  tests. 

NoTB— 'Pure  chemicals'  shall  mean  chemicals  that  do  not  contain  impiintie;;i 
which  affect  the  test  results. 


^Specification  for  prawns/shrimp  canned  in  brine  {first  twision), 
tSpecification  for  pomfret  canned  in  oil  (first  remsion). 
{Specification  for  water ,  dbtilled  quality  (revUtd). 
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APPENDIX    A 

[Table  1,  Item  (v)] 

DETERMINATION  OF  AdD  INSOLUBLE  ASH 

A-L  REAGENT 

A«l«l  Hydrochloric  Add  —  approximately  5  N,  prepared  from  con- 
centrated hydrochloric  acid  conforming  to  analytical  reagent  grade  of 
18:265-1962*. 

A-2.  PROCEDURE 

A-2«l  Transfer  about  5  to  10  g  of  the  sample  to  a  tared  silica  dish  and 
weigh.  Incinerate  the  material  at  low  heat  not  exceeding  dull  redness  in 
the  beginning  and  later  at  550  d:  20^C  until  free  from  all  carbonaceous 
material  and  the  ash  is  white  or  greyish-white.  Cool  in  a  desiccator. 
Weigh  if  necessary,  and  repeat  the  process  of  igniting,  cooling  and 
weighing  imtil  the  difference  between  two  successive  weighings  is  less  than 
1  mg.    Note  the  lowest  mass. 

A-2.2  To  the  ash  contained  in  the  silica  dish  (A*2.1),  add  25  ml  of 
hydrochloric  acid,  cover  with  a  watch-glass  and  heat  on  a  water-bath  for 
10  minutes.  Allow  to  cool  and  filter  the  contents  of  the  dish  through 
Whatman  filter  paper  No.  1  or  its  equivalent.  Wash  the  filter  with  water 
until  the  washings  are  free  from  the  acid.  Return  the  filter  and  the 
residue  to  the  dish.  Keep  it  in  an  electric  air-oven  maintained  at 
100  ±  TC  for  about  3  hours.  Ignite  in  a  mufHe  furnace  at  550  d:  20*'C 
for  three  hours.  Cool  the  dish  in  a  desiccator  and  weigh.  Repea't  the 
process  until  the  difference  between  the  successive  weighings  is  less  than 
1  mg.    Note  the  lowest  mass. 

A-3.  CALCULATION 

Acid  insoluble  ash,  on  moisture-free       tnn/Ajf^      Aji\  inn 

where 

Aft  »  mass  in  g  of  the  dish  witb  the  acid  insoluble  ash; 

M  m^niass  in  g  of  the  empty  dish; 

Ml  •>  mass  in  g  of  the  dish  with  the  samfde  taken  for  the  test; 
and 

Aft  —  moisture  content,  pftrcent  Jtry  nkas9* 


'Specification  for  hydrochloric  iel4  {  ff9i$9d). 
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INDIAN     STANDARDS 

ON 

nSH  AND  FISHERIES  PRODUCTS 

IS: 

2168-1971  Pom  fret  canned  in  oil  (first  revision ) 

2236-1968  Prawns/shrimp  canned  in  brine  {first  revision  ) 

2237-1971  Frozen  prawns  ( shrimp  )  {first  revision  ) 

2345-1972  Dried  prawns  pulp  ( first  reoision ) 

2420-1971  Mackerel  ( Rastrelliger  sp. )  canned  in  oil  {first  revision ) 

2421-1971  Sardines  (  SardituUa  sp. )  canned  in  oil  ( first  revision ) 

2883-1964  Dried  white  baiu  ( Anchoviella  sp. } 

2884-1964  Dried  and  laminated  Bombay  duck 

2885-1964  Frozen  frog  legs 

3336-1965  Shark  liver  oil  for  veterinary  use 

3849-1966  Mackerel  ( Rastrelliger  sp. )  canned  in  brine 

3850-1973  Dry-salted  threadfin  ( DARA  )  and  dry-salted  jewfish  (  GHOL)  {first  revision  ) 

3851-1966  Dry-salted  catfish 

3852-1966  Dry-salted  leather  jackets  (  Chorinemus  sp.  ) 

3853-1966  Dry-salted  horse  mackerels  ( Caranx  sp. ) 

3892-1966  Frozen  lobster  tails 

4302-1967  Dry-salted  mackerel 

4303  ( Part  I  )-1967    Code   for  sanitary  conditions,    handling    and    transport    in    iish 
industry:  Part  I     Pre-processing  stage 

4303  (Pait  II)-1967     Code   for    sanitary   conditions,  handling    and   transport   in   fish 
industry:  Part  II     Sanitary  conditions  for  fish  processing  units 

4304-1967  Tuna  canned  in  oil 

4307-1967  Fish  meal  as  livestock  feed 

4780-1968  Fresh  silver  pom  fret  and  brown  pom  fret 

4781-1968  Fresh  threadfin 

4793-1968  Frozen  silver  pomfret  and  brown  pomfret 

4796-1968  Frozen  threadfin 

5198-1969  Dry-salted  seer  fish 

5199-1969  Dry-salted  shark 

547 1- 1969  Dried  shark  fins 

5472-1969  FUh  maws 

5734-1970  Sardine  oil 

5735-1970  Recommendation  for  maintenance  of  cleanliness  in  fish  industry 

5736-1970  Dry-salted  SURAI  {  Tuna ) 

fi)32'1971  Mackerel,  fresh 

1^33-197 1  Mackerel ,  frozen 

612 1-197 1  Lactarius  spp.  canned  in  oil 

6122-1971  Seerfith  (Scomberomarus  spp.),  frozen 

6123-1971  Seer  fish  {Seomberomorus  •pp.),  fresh 

6677*1972  Sardines  (  SefrdimlUt  sp. )  canned  in  brine  and  their  Juice 

7143-1973  CSrab  meat  canned  in  brine 


PUBLICATIONS  OF  INDIAN  STANDARDS  INSTITUTION 


INDIAN    STANDARDS 

Over  7  500  Indian  Standards  covering  various  subjects  have  been 
Issued  so  far.  Of  these,  the  standards  belonging  to  the  Agricultural  and 
Food  Products  Group  fall  under  the  following  categories: 


Abattoir 

Alcoholic  drinks 

Animal  feeds 

Animal  housing  and  equipment 

Bakery  and  confectionery 

Bee-keeping  equipment 

Beverages 

Cereals,  pulses  and  their  products 

Cocoa  products 

Coffee  and  Its  products 

Dairy  equipment 

Dairy  Industry,  layout  plans 

Dairy  industry,  methods  of  test 

Dairy  laboratory  apparatus 

Dairy  products 

Edible      starch      and      starchy 

products 
Farm  implements  and  machinery 
Fish  and  fishery  products 
Fish  industry,  sanitary  conditions 


Food  additives 

Foodgrain  handling  and  storage 

Fruits  and  vegetables 

Honey  and  by-products 

Infant  foods 

Laboratory  animals 

Meat  and  meat  products 

Pest  control  equipment 

Pesticidal  formulations 

Pesticides,  technical  grade    and 

general 
Propagation  materials 
Regulated  market  yards 
Sensory  evaluation 
Spices  and  condiments 
Starch  derived  products 
Sugars  and  by-products 
Tea 

Tobacco  products 
Transport  of  live  animals 


OTHER    PUBLICATIONS 


ISI  Bulletin  (  Published  Every  Month  ) 

Single  Copy 

Annual  Subscription 
Standards :  Monthly  Additions 

Single  Copy 

Annual  Subscription 
Annual  Reports  ( from  1948-49  Onwards ) 
ISI  Handbook.  1972 


Rs 


Ha 

jot 

Rs 

15-ot 

ne 

0-30 

Rs 

3-Oc 

2-00  to 

5-00 

Rs 

10-00 

INDIAN  STANDARDS  INSTITUTION 

Manak  Bhavan,  9  Bahadur  Shah  Zafar  Marg.  NEW  DELHI  110001 


Telephone  :  27  01  31  (  20  lines  ) 

Branch  Offices: 

*Sadhna',  Nurmohamed  Shaikh  Marg.  Khanpur.  AHMEDABAO  380001 

F  Block,  Unity  Bldg,  Narasimharaja  Square,  BANGALORE  660002 

634  Sardar  Vallabhbhai  Patei  Road,  BOMBAY  400007 

6  Chowringhee  Approach,  CALCUTTA  700013 

Flat  No.  1030-31  (  First  Floor),  Sector  228,  CHANDIGARH  160022 

6-9-201 /2-A  (  First  Floor ),  Chirag  All  Lane,  HYDERABAD  600001 

117/418  B  Sarvodaya  Nagar,  KANPUR  208006 

64  Qenerat  Patters  Roed.  MADRAS  600002 

B.  C,  I.  BIdg  (Third  Floor ),  Gandhi  Maidan  East,  PATNA  800004 


Telegrams  t  Martaksenscha 
Telephone 


2  03  91 

2  76  49 

36  69  44 

23-08  02 

2  83  20 

3  44  36 
82  72 

8  37  81 
2  66  66 
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